TEMPTRESS
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viously i need of a job.
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fliman was ob
Van Trevor
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Hbrary. 'The

ap in him as he inspected the shabby
dgure

Well Alr, Evana?" he inquiroed
blandly

| have come with reference to that
advertisement for
hooks,” sald
thumplhg madly
v afraid Van Trevor would seo
it down the
ou aequninted with the closs
4. | belfeve?" Inquired Van Trevor,
Yos, slr. 1 studdled Greek and Latin
at Cardifr university. 1 know Franch
German, a little Hebrew
panish
Trevor extendad his bhand cor-
linlly "My dear fellow, thi
he sald. The work
three months, You
stund it s not permanent, of
he added
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summer, air,"”
1shm “1 om

studying ut the Theologicnl seminary
I have o means of working off our
board after the term hegins.™

He hs wl, The vee of the plural
farm had betrayed what he had not

been anxious to reveal, “M
mysell,” he explained,
Van Trevor nodded.
fallow, about
“Would—er
motisfhctory
The little We
strnin o gnsp
ty, e had

v wile and
hesitating.

“Well, my denr
the salary,” he esald
forty doliars a week be
Ishman could not re-
He had expected
hoped daringly for twe

tworn-

niy

rhat’s sottied, then,” said
And now, Mr AYRnh.

Van
you

‘Ehe's Too Good for That Little
Ehrimp.”
must lunel with me and meet Mrs

Van Trevor.”

Mrs. Van Trevor proved to be a - |
tle, wivaclous brunette She shook |
liands with Evans cordially, and they

#at down to lunch In a n':lxmlh-unri}‘| N

frnished room, while a butler served
them

Evana wns consclous of a palnfual
diffidencs. A gentleaman by birth, a
long period of hardship had made him |
sell-consclous, He wondered whether
he was using his knife and fork cor- |
rectly. The Van Trevors seémed
sticklers for etiquette. In Wales one|
met all classes upon a free and easy
basis: here there seomed to be a con-
vontionalized ritual, a little difarent,
and puzeling, The Van Trevors drew
him out about his wife. “You must
bring her to see us" sald the rich
man's wife, as they parted.

I

Lella Bvans' beauty and copper halr
wus Lhe sensation of Mrs. Van Tre-
vor's ofternoon The girl had been
marriced #lx months She had run
away from a wealthy home in Cardilf
1o go to America with the 1ittle Welsh-
man. Thowe six months had been of |
unmitigated hardship, Her Musions of
happiness In the New World were
shattered. 8he loved her husband, |
but whe hated the sordid barrenness |
of life in furnished lodgings. The visit |
1« the Van Trovors had opened up a |
new vista of life for her.

She clung o0 Evans' arm as they
left the house together,

‘Dear,” she said, "Mra, Van Trevor
has asked me to come to the house
every day to act as her secretary.
What do you think of it? &he is go
ing to pauy me twenty-five dollars a
woak!™
- Evans was overcoms by emotlon
“They are splendid people, Lolla” ho
mald. "Who would have thought that
we should find euch good friends In

bungalow at the ¢

| with lighta.

.
Einie VYan Trevor had gone 1o thelr
bungalow at the seashore and taken
her mecretary with hor The little
Waolshman wus cataloguing the books
ita the Hbrary atone
Ho missed his wife groeatly 1 whas
their firat meparsiion. Homehow he
falt that Mra. Van Trevors sudden
friendship for Ledla boded (I for them
both,  But Lelle had beon crasy to go;
there were ta be Boune parties nnd sl
nmorts of gnyely, aund later Bvans was
to b Invitod for a day or two
Somewhora a bell had boon ringlhg
turtounly all the morming.
Waolshman wondorsd where it could
LTD He thréew up the window
Inoked oul Suddenly a violent pain
oL throug n knife
T bell waw In his
own pain

h hin head, an If
plereed himk, The
head And the
bing without cexsntion

He screamed with the agony of It
He tried to sthgeger across (he room,
collapuad, and moaned vpon the Noor.
He saw Van Trevor standing oter
Bim n look of fear In his eyes, Then
through a period of unconsclousness
he grew to n dim reallzation of the

wns #lab

lolting bulence, the hospitnl, the
white Ml nurses, and the sicken
Ing stench of the other cone

Ha apened his eves to find himualf
in & bed in the hospltal iis Lend
wan swathed In bandages.

You'll do fnely how,” the burse
sald, and he opened his eves a second
time to see Van Trevor at his side

How pre you, my dear ehap?” he
naked “y Goeoree, t
' ko, bhut the surged
all right now."

“You haven't told my wife®
Evans woeakly

‘No. 1 thought it hest not to nlarm
her,” answered the other,

Van Troevor never came
through 1the &low

M EAYE You re

anked

ngain
dnys of conva
Evans letters o Lella
unanswered Gradunlly a sick-
ening fear began to come over the Iit-
tle Walshman, n sense of some un-
definable tragedy. At lnst, when two
weeks had passed, e was permitted
to leave the hospital. He hurried to
the Van Trevor house. The butler,
who opened the door, stood In his
way

‘Mr. Van Trevor loft a |
you, sir,” he sald, handing him

lescence
Wore

The little Welshmen opened It It
fly that the work had come
to an eud, and Ipeluded a check for
five hundred dollars.

Evans tore the check to pleces and
turnedd away from the house In blind
ngony and rage

Iv.

The bungalows stood side by side
In their trim plote at the edge of the
shore Near by, nt the huge hotel,
were music and dancing, and the
mirth of hollday-makers,
couples. strolling nlong the road.
looked askance at the sosdy little
man, with the bandage about his head,
who walked hurriedly toward the
end of the row.

In the shadow of a pine tree Evans
halted, The bungalow was ablaze
He heard the valees of
Van Trevor and his friends, and the
tittering laughter of his wife. Then
came a laugh that made him clutch
at his heart—Lella's

Then suddenly the lttle Welshman
saemed to hecome Insplred with =
sirong personality that had never been
his. He strode through the open door
into the lving-room, and stood there
at the door

He saw a look of fear in Van Trev-
or's eves, astonishment In the guests',
wonder In Lelln's. The little, shabby
man suddenly dominnted the situstion

“Hugh!™ exclaimed Lella, leapiog
to her feot, “You are (1! “What {a
the matter?”

“l1 have come (o

tnke you home,

dear,” sald Evans,

Mrse. Van Trevor advanced with
mincing steps. *“This {8 Leiln's hus.
band," she explained to the group.

He has been unwell, you know. Mr,
Evans, 1t would really have been mora
spemly to have written

“Come, dear,” sald Evans, taking his
wile's arm in his. In that moment he
saw all the struggle in the ygirl's eoul;
the old love and the new plensures. It
was n hard test for her, beaten by the
storms of uncertalnty.

“Lalla Is certainly
with you,"

not goilng awny
exclnimed Elsie Van Trov-
or angrily. “This is an outrage!
Ledln, dear, wa will protect you."

With o swift, passionate gesture
Evans tore the bracelets from Leila's
arms, the pendant from her neck. and
enst them down. And, while they sl
stared at them, they were gone, and
Lella clung to har hushand’s neck in
the darkness.

“Hugh. doarest!"” she wept “What
was it? Why didn't you write? I
dide’t know you had been 1. They
wanted me to get a diverce—0, Hugh,
If you hadn't come they would have
made me do anything—anything, Keep
me! OGuard me! Never leave me
again!™

And In her husband's clasp uhe felt
at iast a safeguard agninst the dan-
gors that had beset her, and knew
that thenceforward their real life
would be together,

His Disinclination.

"Come, mub brudder.” invited Dea-
con Hawhee, nddrossing n stranger
who bad wandered iuto the revival
mesting, “don’t yo' want to fine de
hoavenly band?  “No, sab; but
t'ankoo for de bid, deass de same!"™ w
the polite reply. "1 done played de
tromboon In & mMmstrel band all last
senson, and (sn't got mo' dan half muh
sal'ry gwell plumb yit!"—Kansas City

Now York? It looks ke a prosparons | Star

futare for us. doesn’t It denr?"*

Elsle Vano Trevor sod her husband
sal together in thelr drawingroom
after the guests hud gone.

“What do you think of them " asked
Van ‘Trevor. ;

“Sho's dear,” pald Elsie. “She's too
good tor that lUwtle shrimp, Too good
altogether.”

“Poor Httle devil!™ sald Van Trevor.
“He told me he's saving up for an op-
erution on nis enr, He says It's like-
unmommmuﬂruc
ApeEn’t heve W done,”

T W oo gnod for him.” hils wife
ted, following her traln of
“) don't wee Low abe chme
|.ltll. it l have any chance

W 'b.

Grease the Nail,

All mechanics know that a lllll
when olletd or greased is much more
readily driven through bard woods,
Elmer 8, Ellis of Pomona, Cal., has
devised 8 recepluacle for grease or
other lubrlesnt, to be contained fio
the handle of & bamoter lnto which
Lhe nall c¢an be loserted and with-
drawn without wasting the jubricant
and &t lttle less of time—Notional
Magnzine.

Geonural Omiaslcn,
People occasionally snnounce thelr
Intention of “summering” or “winter
l.n;" ere or there, but ouly mh

The little |

and |

was touch |

Many |

ILNA hus been one of the most
important ohjectives of the
Poutonic drives in Russin. A
| doscription of thia railway,
trading  nnd  manufacturine
gtvon by the Nationnl Guo

|
| ity in

graphlc soviely
Vilna I8 & elty of 170,000, an indus
trial and trade conter, sltuated o the
midset of a reglon of tangled forests,
almost impassablo marshes and 10w
Iving lakes, at the interacciion of the
rallways from Warsaw to Patrograd
and from Libaw, the Baltle port, to
Roetol, at the mouth of the Don, Tt
| los nearly mid-way between the elties
of Grodno and Dvingk, two other
points upon the \Worsaw-Petrograd
rallway. Petvograd lles 416 miles
away Lo the northnorthwest of Vi,
antl the countey In hotween 18 o lnby
rinth of lake, morass, wopdiand and
wet meadowland. It | more than 110
miles from the German (rontier. Lo
ward which it is guarded by the (or
tross of Kowno in the northwest
Ancient and Properous.
| The clty is an anclent one, of which
tact its nppearance bears every tostl
mony, for {ts irregular ground-plan
straggles among, around and over the
knot of low hills upon which the city
s built in sccordance with the tradl
tional almlessness of the middle ages
Its streets are nurrow and oot espe
clally well-kept. It wears, however, o
goneral alr of comfortable prosperity;
for Vilnn sends large quantities of
| goods to the Plack sea hnd to the Dal
tie. It handies a very extengive busi-
ness in grains and timber, articles
which It exported before the present
war In groat quantities to Germany o
Holland and to Eugland. It also has
| important textile and leather Indus-
tries Vilnae manuvinciures conslder
ahle tobacco, knit goods, clothing, ar-
| tifiolal fNlowers and gloves.
| The old town s rich in memories
| A mass of ruins thnt were once a bril
iiant casile of the Jagellons Is here.
| Vilna wos probably founded In the

Ancient
yof il

early part of the tepnth century, but

nind at its terminus Jolns the trunkline
between Warsaw and Petrograd. Kov-
no I8 m fortress of the first claas, and
has heon considerably stringthened In
recont yoars: s molh defense cote
sints of n girdle of 11 forts, surroind:
Ing tho town In an are with a radine
of about two and pnehalf miles. The
fork of the river juiction |s an lmport:
ant feature of (he city's strongth, Here
it s guarded bY three forts In the
direction of Vilug, one of which com
mands the VilAa Lridge The fortress
in 55 miles from the East Prussien
border,

Koviie has shnred in the expansion
caused by the demands of the present
generation of Rus:lans for & home in
dustry of spMalent development to

CARE OF THE TABLE LINEN

Its Life May Be Materinlly Lenpth-
ened If |1t Is Alway=s Handled
Properily.

Careful housewiven who fear Lhe of
fects of fruf stairs on thelr best table
linen often lay it nelde during the
fruit senson and uso In its place table
aquares with the square dolligs or
the round tablo coverings with the
round dollies 1o matoh,

These are chosen of fAne linen or
patterned damaak, preferably with the
scalloped edges or the simple heme-
stitched hemn, Under them are used
the. asbestos mats, which perfecily

| herringbaned

hamen the supply of the young nation
with the material cloment of mbilemn
civilization. 1t hus developed several
important metal ndustries, and has
large factoried producing nalls, wire. |
barbad wire and mochines, It has also
developed a large commiesion huni-|
ness, and was an important entrepot
for timber, cereals, flax, flour, spirits, |
fiah, conl and building stone, products
of trude between woestern Ruusin and

Prusiin. It has a population of about |
75,000, Kovmo wns founded In the
ecleventh century, and, betwedn 1384

and 1198, it was a possession of the
Teutonlo Knlghts

Expansiveness of Compound Interest.
The wealth of the world grows very [
slowly and the pimoun: of real saving |
Is amazingly small. 1f, for example,
the wealth of the Unlted States when
George Washinglon became president
was equivalent to o billlon dollars
tand that perhaps is not a bad guess),
and this amount could have steadily |
onrned a little over five per cent avery
venr afuce, this galn, compounded,
would excead the present estimated
wenlth of this country. This means
that all the rest of the saving and the
galns from new énterprises and a rap-
Idly increasing population have only
just about balaneed tho annual waste

1

18 first mentioned ss the chiof fortitied
town of the Lithuanians in 1128, 1t
wis the nucleus about which the great
Lithuanian power grew, and a capital
in which the anclent religious service
was continued uniil the end of the
fourteenth century. The god Perkunns
was housed here in a aplendid templs
and protected his people In  their
swamp and woodland until the temple
was destroved ruthlessly in 1387 by
Prince Jogiello after bis conversion
and baptism.

Wars, plague and destructive fires
have played havoc with the citys
prosperity and growth. It was nearly
ruined altogether in the seventeonth
century, during the struggle between
Russian and Poland. Russia finally
took possesslon of the clty in 1786,

ter Poland's partition. The Poles
of Vilna alded the uprisings against
thelr Russian overlords in 1831 and in
1863, and bitter punishment was ad
ministered for this by the czar's gov-
ernment. The native Russinn element
in the clty is swall. It is estimated
that more than 50 per cent of the
population Is Jewish, while the Lithw
anlans and Poleg make up the greatest
| part of the remalnder

Something About Kovno.

Kovno, the key Lo the raflwoy nys
tem of nortbwestern Russin, 18 the
central fortress In the Ruasian north-
western chaln of frontler strongholds
It standes at the eonfluence of the Nip
men and the Viliva rivers, east ol
central Bast Prussin. Petrograd les
660 miles by raliroad (o the nurthwest,
while behind Kovno. and between this
fortress anc Petrograd, the Russiap
plain i8 strewn as thickly with lakes
as faMow mondow lands are with July
and August daisies. Mitan, Kowvno,
Grodno and Lemberg lle nenrly o the
same line, north and south,

The raflway from Eydtkuhnen, East
Prussia, to Vilna runs through Kovno,

RIVER FRONT OF ViLNA

| used, Soap always sets n siain,

and loss, True, more than twothirds
of the wealth of nations is still the

taxable property. Hut the fact serves
to show how slight Is the annual gain |
even In the premier get-rich-quick
country of the world—the United
States. — Carl Suyder n Colller's
Weakly.

Life in Its Various Forms.

The ses teems with plant and and
mals, and it has been estimated that
the nmount of [ile in the sea exceeds
that of the land, square mile Tor square
mile. Animal life s found nearly
everywhere, cven at the greatest
depth; but it lourishes hDest at or near
the shore. On the other hand, plant
iife seems to be absent over the bot-
toms of the ocean basing, but plentitul
at the surface, where the sunlight
plays an important part in its growth

s bR
When Death Supervenes.

Indicating that the old and the
youmg are most subject to the call of
death, the Springfeld (1) survey of
the Russell Bage Foundation shows
that in 1010 in that city 140 infants
died to each 1,000 infants less than
one year old, 67 died to each 1,000
more than ‘xty Jfive years old  and
only seven disd to each 1,000 from
twenty-five to forty-four years of age.

Anxious to Please,

“S6 you are expecied to do a kind
nct every day?™

“Yes," replind the boy scout

“How about today

a little trouble with me. Don't you
think 1 might stay away from school
und give bher p rost?”

New Zepland bas only one town
with a population of more than 100,
00o,

EARTH'S MOST COSTLY GEMS
They Are the Superb EBlack Opals,
Which Are Found Only in One
Desolate Spot.

American women were groatly ex-
cited over the magnificent show of
black opals which tlie Australian gov
eroment sent to the Panama exposi-
tiom.

Thesa exquisite gems, which were
practically unknown op till compara-
tively rocently, cost more, carat for
ciarut, than do diamonds even. while
exports doclore that they are superbly
beautiful.

And in hia connection It may be
polnted out that the term “black opal”
s diatinetly misleading, It was eolned
to distingulsh It from the familinr
“Heght apal” As & matter of fact the
binck opal 8 alive with myriad shades
of flaming aplendor, from: brightest

got or lavonder, that In an lns*ant
quivers to orimaon, ar slips tnta wol
ten ruby or sapphire as the sugle of
light altars.

tint of green glowlng Nire 1o meigorie

causs they are so beautiful, but be-
cause Lhey are so rare. They are
found only at ons spot, o comparntive.
Iy wmall tract of ground in New South
;anu. adjoining the Queensland bor-
er.

The field is galled Lightuning Ridge.
It i & wild und desolats spot. The
nearest towns o it nre Walgett and
Collarendabri, pnd it is about 600
miles from Sydney, as the crow flles,

Black opn! mining is about (he big:
gest gamble extant, There (s really
nothing to gulde the miner in select
ing & likely spot. The work s hard,
The shafts avornge 40 feet in deptb,
and all rock has o be "huckered” o
the top, Watar 18 searcs, (God almost
unobtainable, On the other hand, (he
prospector who I8 lucky enough to
stumble upon n, “pocket” of lairaized,
flawless stones Teaps a fortune forth.
‘with—Pearson’s Magssiue.

Get Wrong Imnn-ha.
“A heap of auhappiuens” remarked
Unele llnn, “is due o ds way & giri
umun dt"l'u of & wan's byin

lack opals are so dear, not u{r:t

a mgb !lll.lam to

s

protect the pollsbod table top. Many
aro using the Japenese sets, made
of the cotton towellng. Thene are

togother (o make tha
square cover the deaired slze, some

| oven having the blue linen Knotted o

form & fringe. They are praity and
conl looking with the blug Dresden
chitin

The use of the smaller table linans,
apparontly, increases the size of the
lnundry, but (o réality it is less work
to do up & number of the small pleces
than It is to wash and (ron the Intge,
heavy tableclothe.

Almost all stains are removed gulte
rendily with plain bolling water, which
must be applied before any sonp ia
Hut

| if the stain is stubborn and refuses

to come out for the hot water, then
salts of lemon may be applied, and
the article thould he allowed to stand
in the sun while it dries

Then rinse In cald witer and apply
the salts & second time if thers are
any traces of the stnin still on the
cloth, One may also use spirits of
wine, ammonin or javel water, which
latter must be rinsed out almost lm-
mediately for fear it may danmage the
material,

For greane or gravy spots, plain yel-
low soap rubbed well into thom, then

| the boiling water turned through, will

remove them at once. One must ba
careful with the laundry list while
using the small tableware, for the

| loss of o few dollles spolls the set

»

HELPFUL HINTS

When Ironing dollicate garments put
powdered orria root between the folds
of the froning blanket. A delleate per-
fume will permente the elothing.

Almost all vegetables—axcept beasis
—ghould be ¢ooked In as litkle waler
ns poseible; then this water should be
thickened with butter, créam and the
tiniest amount of flour for the sance

To make boots waterproof melt to-
gether two parts heeswax to one part
of mutton fat. Apply this to the lenther
at night, and In the morning wipe woll
with a plece of flannel,

If a magnet {8 kept In the hook and
eye box, it will ba an easy matter to
pick up the hooks and eyes, and any
hook that will not be pleked up by the
magnet, do not use, bocause it will
rust,

Every cellar should have many
shelves for the convenlence of the
housekeeper. There should be one or

wo hanging shelves, By this means

@ cellar way be kept in order and
sanitary.

The Proper Spoon.

No other kitchen utensil will
hasten the labor of cooking qulte so
much as the proper spoon,

Beating spoons which are split or

human machine and not the wvisible | perforated are essential for obtaining

light and fiuffy mixtures in the short-
st time.

The tongs-spoon is an Invaluable
help in handling hot egges, polatoes,
ote. The stralner spoon and the meas-
urlng spoon, which usually come in
sels of three, are found to be indis-
pensable after a cook has onca hbe-
come accustomed to the use of them.
For one dollar n complete supply of
apoons can be put in the Kitchen,

Walnut Bread.

One and onehalf eupfuls graham
flopr, one and one-half cupfuls white
flour, one-half teaspoonful baking
powder. Sift these once. Add one
half cupful molasses in which one-half
teaspoonful of soda dissolWed in a lit-
tle war water bhas been stirred. Then
add opnehall cuptul chopped walnut
meats and one and one-quarter to ona
and onehall cupfuls of milk, enough
to make a drop batter. Bake threg-
quarters of an hour in a moderuth
oven,

Persimmon Pudding.

Une-half gallon good, ripe persim-
mons, strained through a colander,
with onehnlf gallon of sweet milk,
one teaspoonful soda, one teaspoontul
nutmeg, two eggs woll beaten, one
quart four or enough to make batter
consistency of cake batter, butter sige
of an ogg, one and one-half tescupluls
sugar, one good-slzed swoel potato
grated apd ane teaspoonful salt. Hake

“Well, the (eacher has been having | one hour.

Custard and Spinach,

Boil a quart of spluach in salted
water untll tonder and press dry, set
ting aside untll cold, Heat two eggs,
udd a teaspoonful of salt and gradual-
ly & pint of hot milk, stirring well.
Add the tinely chopped spinach and
ecook in hot water uatil Grm, Cut In
cubes whetl cold and serve as @
garnish with clear soup.

Uses far Sour Milk,

No sour milk or cream should be
wasted; put in an earthen far little
by Hitle, until you have a cupful: as
soon as It thickens, use It for cott
cheese, griddle onkes. blscuits,
or ginger bread; sour cream may also
be used for Nlling the eale.

Saveages Baked In Petatoes.

Pare lnrge potatoes and vut & hole in
them lengthwine with an apple oorer.
Deaw thrave™ sach potato & small say-
sage. place thrm In A pan and iny a
slics of bacon ou top of each poiato,
Baste with hot water if necessary and
hlto ufitil potatoes are done.

Corn Fritters, *
Cut from the esrs a Dhl. of groen
corn. Beal together a cupful of milk,
two tablespoonfuls of melted butter,

BEST WiDTH OF GODD ROADS

old '!"urnplltn. Still Qur Best Road-
Ways, Were Not Wide—Bullt for
Eervice and Profit,

Ono of the hest roada | have ever
driven over was just wide enough for
two vohiclea to pnes without seraping
tho paint off ench other's hubs, [ am
not sure that rometimoen the hubs did
not touch. But I was a road that
wis always in good condition and the
men who kept |t up seamed to do a0
with comparative oase, writes W. K,
Rose of lowa in ‘F‘nnn Progress,

Bome of the old turnpikes, still our
bast roadwoys, were not a rod in
width, When these roads were built
they were bullt for both service and
profit, and In figuring the future prof-
its the bullders saw that the wider the
roandway and the wheel track the more
maintenance cost and, therofore, the
losa profits,

It'ls a pity that the men who lald
out the first 60-foot and 66-foot high-
ways hado't taken a leat from the
book of the turnplke bullders. 1f they
had we would not have millions of
nores of land lylng worse than idle
along our public highway right of ways,

Say that the road runs 20 miles from
county seat to county seat, Along ita
length there will be anywhere from 30
to 120 mcres of land growing up in
weeds, road groes, brush and thickets
where it s not being washed into deep
roadside gullles, Why, in some siates
there Is a full half milllon acres of
land that i{a belng wasted In just
that way and land in these states is
selling anywhere from §30 lo $200

‘ an acral

Many of the best and most famous
ronds of Europe are but 16% feet in
width und they handle some of the
very heaviest highiwny trafle. Right
now in those counties and townshipa
In this country where hard roads, per-
manent highways, are belng construct
ed, fow of them are being built more
than 18 feet wide and a good many
of them are even narrower,

The railroads, wasteful as they are
in gome things, are beginning to real-
ize the waste of a useless right of way.

“An Improved Roa In Maryland.
A road running through Ilinols hna

its trackege fringed with alfalfa.
Some farmers have resented the wasta
and are beginning to cultivate the land
out to the wheel tracks., This may
cause a little trouble at times, but aft-
er all is it not a great deal better
than letting the roadsides grow up in
{ronweeds, sumaca, briars and thick-
ots?

Any of our road vehicles needs no
mora than a six-foot clearance. Fig-
ure out for yoursel! how many farm
wagons could drive abreast on a 66-
foot highway and then try to imag-
ine any necessity for any such ar-
rangement.
in width there i{s room for two ve-
hicles to pass with about four and
one-halt fect to spare, Why have
the roads, then, 66 feet wida?

Bome of these days our roads will
ba narrowed. Wa have not really felt
the pioch of a real lund need as yot.
When we do, then thers will be n
sudden nurrowing of thege wide |
strotches that are now weed incu
tors and secders, In the meanwhile
why not make some use of the sall
flanking the public highways? Why
not weed it In grass and mow it as you
would a meadow? Of course the land
belongn to the state, to the public, but
it im worse than useless. Why not
ml.lr; it give some return lo some-
one

Away With Grain Insects,

On the farm, grain and grain prod.
uots stored In tight bing may be most
effectively fumigated with carbon bi-
sulphide. 1f the bullding is'nearly
tight and temperature is sbout .
degrees, four pounds of the ah_mnlul
is sufficiont for 1,000 cubic fest of
‘or omé pound for every 36 bush-
els lllln

———
Honey-Making Material.
fn one of the best
honey-muking materials. Alsike s

 also m\llhhml 18 swest clover,
—_—

ﬁljlltm;l’ﬂou'lun.
Remamber that u little too mugh
mmum.mm

On a highway one rod

ADD SALAD DISHES TO MENU

Poople Todny Eat Too Much Cooked
Food That ls Frequently Lacking
In Nutritive Qualities,

It hao long been a joke how cate
and dogh, wheh out of sorts, fiy to
graes or some kind of green food for
rollgf, The ahlmal knows by in.
atinct what only a fow buman beings
ae boginning to learn from expe-
riotce—namely, that pature hos pros
vided vegotables of the leat order,.
rieh In mineral salty, These salts pos-
gess o double power—they not only®
combine with the sclds and polsons
i the body, rendering them powaer-
lews; but they also drive them out
of the system altogether,

It is not too much to say that no
groat mental, moral or physienl prog-
ress ¢an he miade without an ample
supply of this vegetable food.  Salad
Is the one ingroadient of our regular
diot which we cannot afford to do
without,

Sotme poople say salad is gold and
Indigeatible, but cabbago, If eaten raw,
| naeds only two and n half hours for
digestion, as against five hours when
bolled! The bolling of groen foods
destroys the original organle combine:
tion of the mineral srits.

The blood of w healthy person
should be alkaline—that Is, the op
| posite of weld—and it ta the alkaline
salts in vagetabloa which bring nhout
this heanlthy condition,

Many thousands of men and women
of oll ages suffer from anemin, from
heving Hved almost entirely on evoked
food,

To those long acoustomed to high-
1y fNavored food, ulx‘da will at firat
soem tasteless, but a'liking for them
comes with use,

Salad should be very earefully
wushed In several changes of clean
wifer. This {8 essential. During
washing the leaves should be well
picked over and inspected,

« Loaves should be torn, not cnt
When done, they can be allowed to
sonk for an hour, or overnight, but
not longer in cold water, to which a
lttle lemon Julee has been added to
Increase the crispnese of the leaves.

The Japaness vse the petals of many
Howers for salads. Chrysanthemums,
stocks, violets, roses, nasturtivms and
| dandelions are éspeclally good, as they
possess strong antitoxie powers,

PARSNIP NOT GIVEN ITS DUE

With Proper Preparation the Vegeta-
ble Should Be One of the Great-
est Table Favorites,

Do you ke parsnipa? If you don't,
why don’t you? If they cost as much
as French artlchokes—which have far
less fMavor—wouldn't you like them?
Perhaps the reason they have never
appealed ta you is because they are so
common that they are fed to the cat-
tle. Often our likes+amnd dislikes for

food are based on such reasoning.

Of course, parsnips must be careful-
ly cooked to be really worth the eat-
ing. Baked parsnips have a dellicious
flavor, To prepare them, wash them
and pare them and steam them untfl

and put them in a Adiah, with
butter and pepper and salt sprinikied
over them. Bake them until brown in
i moderate oven.

Parsnip salad s made of parsnips
that have been steanmed untll tender,
alleed crosswise, dredged in flour and
fried brown In butter, Chill them
“and put them on letfuce leaves and
add a teaspoonful of chopped ham and
one of hard-bolled egg chopped fine tc
each plate. Bprinkle a little chopped
parsley over them and serve ® with
mayonnalise,

Parsnlp (fritters are made from
masbed bolled parenips, To & plat of
it add o teaspoonful of flour, a well
beaten egg and salt and pepper. Make
Anto fiat cakes and fry brown.

Scalloped parsnips: Mix two cup
Tuls of cold, mashed pursnips with two
tablespoonfuls of butter and cream
enough to make smooth. Put In a
pudding dish, sprinkle with buttered
bread crumbl and bake untll brown.

White Bread.

Into your bread mixer put one cup
ful of flour, one tablespoonful of salt,
three tablespoonfuls of sugar and a
heaping tablespoonful of lard, Then
pour In one pint of bolling water;
stir untll smooth and allow to cool
Add one quart of lukewarm water
and onehalf a yeast cako dissolved
fn one cupful of lukewarm water
Then ndd flour. enough- to moke n
firm dough; knead untll smooth. In
the morning mold Into loaves and al
low to raige. Fake for one hour
This recipe makes three lonves.

Italian Mold.

Cook two tables aof rice un
il tender In o pint of milk in & double
saucepan, with thy very thin rind of n
lemon., Sweelen to taste, add three
sheots of leat gelatin and the yolk:
of three eggs, Lot cook In A& double
saucepan & few minutes longer Lo cook
the yolks; add the whites, stifly beat
ont ond two tablespoonfuls of cream. .
Pour into a wetted mould and turp
‘out when stiff and set.

r——— —
- FineGrained Cake,

One (0K, One cupful sugar, onehalt
cupful 'of butter, one und one-balt cup.
“fuls four, ono snd one-half teaspoon
| fuls baking powder, ong-half cupful
| milk, #avor. Bake In round tins. Put
togetber with jelly. l‘rnlt with & ta
blespoonful butter, one cupful of pow:

tender, Then slice them lengthwise

Sy

one egg whipped Mght, ult to tasta | With

tae, l4ko this 8
! lo_this
hard and ¢
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